
Sparkling Wine or Bucks Fizz

Christmas Day @ The BLUE BOWL
On Arrival

Leek, Potato & Port Soup, Stilton Crouton - Baked Focaccia
CHicken Liver & Maderia  Pate - Festive Chutney - Toasted Focaccia

King Scallops - Monkish Tails - Black Pudding - Dijon Cream
Duck Breast - Bacon & Spring Onion - Plum & Ginger Compote

Seafood Gratin Thermidor - Garlic White Wine Mustard Cream 
Venison Medallions - Bacon & Black Pudding - Blueberry Jus
Blue Cheese & Grape Pannacotta - Poached Pear - Fig Compote

To Start

Main Course
Roast Free Range Turkey 

Pork Fillet Medallions

Beef Fillet 

Herbed Crusted Rack of  Lamb 

Sea Bass Fillet 

Lemon Sole  & King Prawns

Goats Cheese Potato & Red Onion Tart

Camembert Mushroom & Spinach Strudel 

To Finish

Traditional Christmas Pudding - Brandy Snap Basket - Brandy Cream

Sticky Toffee Pudding - Toffee Sauce - Clotted Cream - Ice Cream
Chocolate Brownie - Vanilla Ice Cream - Raspberry Coulis

Chocolate Delice - Kirsch Infused Cherries - Chantilly Brandy Cream
Salted Caramel Pannacotta - Berry Compote - Chocolate Chip Cookies

Festive Fruit Salad - Tuile Basket - Ice Cream

Cheese & Biscuits - Celery  - Apple - Grapes
Ice Cream - Vanilla - Honeycomb - Chocolate - Salted Caramel

Coffee, Chocolate & Mince Pies

Desserts

Adults £75 per person
Children (9 - 15) - £37.50 per person

Goose Fat Roasties - Stuffing - Bread Sauce - Pigs in Blanket - Gravy

Dauphinois Potatoes - Sherry Mushroom Onion Cream

Stilton Field Mushroom - Dauphoinois - Mushroom Shallot & Maderia Jus

Dauphinois - Rich Cranberry & Port Jus 

Dauphinois - Prawn, Tarragon, Garlic & White Wine Cream

Red Cabbage  & Spiced Apple - Tomato, Basil Sauce

Sherry, Mushroom & Onion Cream

Dauphinois - Sun Dried Tomasto & Pesto Cream


